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-ALAMBIGCUS GAGGIA 


the herb distiller appliance 
for your 
cooking - health - diet - beauty 


INSTRUCTIONS 


WARNINGS = 


After each distillation, remember to carefully clean the boiler, also using strong detergents, to. 

— remove oily residues h tend to adhere to the walls and could give unpleasant tastes during 
‘Subsequent uses. For similar reasons, be careful to rinse very well, so as lo remove traces of the detergent 
used. The other parts of the distiller must also be washed carefully. 


APPARATUS NOT SUITABLE FOR THE DISTILLATION, RECTIFIATION OR TRANSFORMATION OF SPIRITS. 


TECHNICAL DATA ۳ 
+ Electrical supply: 220V - 50 Hz; * Boiler capacity: 1.25 litras. * Dimensions (WxDxH): 43x28 5x85 
other power supplies on request. "Independent cooing circuit with com. The Kt consists 
e Heating power: 600 Watts. tank (capacity approximately 3 ‘of Pyrex glass condenser ۳ 
Pump power: 6 Watts. litres), circulation pump, radiator mercury thermometer -fiask 
Fan power. 18 Watts. ~ with fan. 250 e 100 cc sinter. 
= Copper boiler with brass «Pyrex glass condenser. + Technaal spocficasons are subjeotto chango 
flanging. Net weight 14.4 ko. [OUEST s 


Speclicatons subc! to change without notice. 
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e 20087 Robecco S/Naviglio (MI) - Tel. 02/9470371-2-3-4-Telex 334897 


PREFACE 


For herb enthusiasts, GAGGIA S.p.a. finally proposes an appliance, 
ALAMBICCUS-ALAMBICCUS GAGGIA®, which meets the desire of many: 
that of doing it yourself, even with herbs. 

In this way, each of you will be able to prepare at home and with your own 
hands some products, hydrolates and essential oils, which can then be used for 
health, beauty or in the kitchen to flavor foods and dishes. G.B.Tre 

S.p.a., it is known, has been distributing Maurice's products in Italy for years 
Mességué: medicinal herbs and natural 

cosmetics. The herbs, packaged in sealed bags using an artisanal method, are 
each guaranteed by a certificate of analysis. 

Among these, aromatic herbs were chosen from which it is possible, following 
the instructions contained in the text, to distill hydrolates and, in some cases, 
essential oils. 
Naturally the number of aromatic herbs that can be distilled with ALAMBICCUS- 
ALAMBICCUS GAGGIA@ is greater and in the «Guide» you will find a list that 
DAE and extends Maurice Mességué's herbs. 
Inside the Guide you will find a recipe book where we have mentioned only M. 
Mességué's herbs because we firmly believe, thanks to the experience acquired 
over these years, in thelr purity. 

M. Mességué, with his 4,000 analyzes carried out to date, guarantees us 

a high quality standard of his herbs and this constitutes a sure guarantee 

for the consumer, especially in a country, like Italy, where one is missing 
legislation that guarantees the quality of the herbal product. In 
this way we believe that we have once again worked well for the diffusion of 
herbs according to that traditional direction, which has characterized us since 

our birth, aimed at protecting the right expectations of the consumer through 

| know about safeguarding quality, 

We thank Dr. Marzio Pedretti who assisted us with the technical- 

scientific part and in the compilation of this text. 


PRESENTATION 


You may wonder why Maurice Mességué chose herbs. The answer 
is simple and logical. 
Herbs intended for distillation must possess some essential requirements 
that affect their harvesting, drying and conservation. 
The herbs must certainly have been harvested in their balsamic 
time, not only to have a greater extraction yield of the essential oil, 
but also to obtain hydrolates and essences of higher quality (fragrance 
of perfume, etc.). 
It is known, for example, that lemon balm must be harvested shortly before 
flowering, because if the plant flowers completely, its scent is less pleasant 
and fine. 
Secondly it is important that correct drying has been done. 

The temperature at which the drying operation is carried out is of great 
importance for the quality of the final product and this is even more 
true for aromatic plants that contain easily volatile compounds. 
Drying in the sun and in any case above 30* C, causing a large 
loss of essence from the plant, irremediably reduces its quality, thus 
compromising the distillation performance. 

Aromatic plants should be dried in the shade while if you dry them 
tion at artificial temperature, it must be operated at 30-35* C and 
no higher. The third important point concerns the conservation or, if you 
prefer, the aging of the plant. The plants to be distilled must not be too old. 
In fact, the spontanecus evaporation of the aromatic component of the herb 
leads to a progressive impoverishment of essence. 
Sometimes, fortunately rarely, in herbalist shops one has the good fortune 
to purchase odorless aromatic plants, These are herbs that have been 
poorly dried or stored for too long. It is evident that the distillation of 
these herbs cannot provide satisfactory 
This may benefit from ^ results. point to remind all consumers of aromatic herbs 
the fact that an empirical but valid criterion for evaluating the quality of 
an aromatic plant is to ensure that it intensely exudes the scent that is typical 
of the fresh plant. For this very little is needed: just having a good sense of 
smell 
Due to the methods of cultivation, harvesting, drying and conservation, 
Maurice Mességué's herbs fully meet the requirements 
necessary to carry out quality distillation. 


which the archaeological services 
of Pakistan did not hesitate to define 
with the term "Distiller". 
The Egyptians knew distillation only 

in an approximate way but not 
the Greeks and Romans; Aristotle 
(382-322 BC), for example, already 
knew that the vapors coming 
from sea water gave rise to non- 
salty and therefore drinkable water 
through condensation. 
Pliny (23-79 AD) described a 

device for extracting the essence 

of turpentine from the corresponding 
resin. 
The oldest drawings of distillation 
devices are handed down to us by 
Zosimos (400 BC) and this confirms 
that this technique must not be 
attributed to the Arabs, as many 

believe; the Arabs are only the perfectors. 
of a technique already known since 
a lot of time. 
The Arab alchemists developed and 
enhanced distillation and for example 
We owe the introduction of the 
word ALAMBIC to designate the 
apparatus used in the distillation 
process. 

Medieval Europe, through the Crusaders 
who returned from the Holy Lands, 
became aware, starting from 1200, of the 
new contributions of Arab scholars to the 
art of distillation and remained enthusiastic 
about them. 

Throughout the Middle Ages they flourished 


BRIEF HISTORICAL 
INFORMATION 
ON DISTILLATION 


Distillation is one of the oldest 
pharmaceutical practices and consists of 
separating the volatile parts of a 
substance from the fixed ones or 
dividing a mixture of substances 

with different degrees of volatility. 

In fact, among the countless herbs 
useful to man there are some, very many 
in truth, which when rubbed on the 
palm of the hand release aromatic 

substances responsible for sweet scents. 
These are aromatic herbs such 

as mint, lemon balm, rosemary, 

ssop, verbena, sage and 

others, 
These herbs contain easily volatile 
chemical compounds and their extraction 
from the tissues of the plant 

within which they are produced and 
accumulated can be done effectively 

through that operation called 
DISTILLATION, from which essential oils 
and waters are obtained. aromatic 
or hydrolates. 

The distillation operation has been 

known since time immemorial 

even if its application to the 
extraction of essential oils from herbs 
is relatively more recent. 

Aprocess that allowed the separation 
of volatile substances from non- 

volatile ones has been known 

for at least 5000 years; recently, in 

fact, a device for purifying water and 
obtaining scented water came to 

light in Taxile, in the Indus valley, 


oes by Dr Govarni Fenaroli 
Men 


several European countries. Italy. tro and in painted terracotta 
France, Switzerland, Germany, Conrad Ges iovanballieta 
research on the distilation process Porta, in the 16th century, were the frst 


which will ead to tne Isolation. to indicate tne most convenient 


ing number disiaon procedures in thelr works 
the 13th century, GB In one of his treatises, he precisely 
Florentine master Taceo oegi Alderoti describes the art of distillation. 


advised preparing medicnes Wot Os ad pum مت‎ o 
the centuries to coma, new aromatic h 


distilled, but the Alembic will no longer. 
] sutstartial innovators uni i 
today 

enti tor the exraction he Pci 


item Daia Poria De Distilaton 


21/۵0۷ against the water level 
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provides effective condensation 


of the steam developed during the 


ALANBICCUS-ALAMBICCUS GAGGIA 
presents some technological 
Innovations that could nol be missing: 

THE CUCURBITA is heated nathy 

a naked flame but by an electric 

THE BASE of tne stil in agaton 

to having a support function, , 
houses the cooling water tanki 

the forced circulation pump, the 
radiator and the relative fan. All of 


is completed by a series of useful 
THE BEUTA, or the glass container 
tro intended to collect the distillate 

THE GRADUATED CYLINDER for 

messing volumes 

THE FUNNEL AND FILTER PAPER 

to separate hydrolates from essential 

o 


THE DROPPER to collect the 
‘essential oils obtained from 

dstilation in glass bottles 

THE THERNOMETER for controling 
temperatures during 

distillation, complete with relative 
sealing gaskets, 


ALAMBICCUS GAGGIA 


HOW ITS DONE 


کم 
GAGGIA, tial structure,-‏ 
BAe up PARS Bree nu‏ 
elements common to al sili:‏ 


A) THE CUCURBITA, ie. the copper ; 
baler (B) which rests on the haat source: 
itis intended to contain the product 
tobe distilled; in the case of herbs, 
distilled water or ordinary water will be 
placed in the lower part. and the herb 
from which you interd to extract the - 
‘essence will be placed in the upper part 
epoca basal) 


B) THE CAPITAL OR HAT, i.o. the 
copper dome (7) which closes 
toler at the top wilh a flange. 


the capital starts a conduit, called 
also gooseneck (3), 21 
which joins perfectly with 

the refrigerator inlet. 


CI THE REFRIGERATOR OR CONDENSER 
SATORE (serpentine), i.e. the 
Syinarcarcantaner (17) supported 
by a metal rod support (8, 

inserted on the base, in which the, 
coding water ofthe volatile. 

distllatin products canstantly 

creates 

‘The water enters, by force, from the 
lowerspart of theicooler to exit from 
the upper part and thus guarantee 


7) Insert the plug into a socket 
and press the button (10) 
which wil start the distiller. 8) After 
about 15 minutes the frst droos  - 
of distillate will collect in the la 
tas (1). 
9) For some herbs, those richer in 
‘essential oil (Sage, Rosemary, — 
Lavender, Green Arise, az.) wil form on 
the surface of the aqueous mass 
a hin byar of oil 
40) Leave the disillate to cool 

11) Wet a disc of fiter paper with 
water and place itin the funnel 

laced above the graduated cyinder. 
Browiy iter tne dite. Once the 


Titration is fristed, he essential oil wil 
have separated on the filter paper 
can be collected with the help of 

a common dropper. 


PREPARATION 
METHOD 
USING 


ALAMBICCUS GAGGIA 


To obtain essertial ols and hydrolates, 
the distillation procedure in the 
stilis folowed, of which ALAMBICCUS 
ALAMBICCUS Gi s 
constitutes a modernly conceived 
ample Pracicaly ^ 7 

the distillation of an aromatic herb 
is carried out in the following way: 
following 

1) Make sure that the cap (12) 
‘ncaled undor the distile را‎ closed. 

2) Unscrew the cap (1), pour 2 

to 3 liters of distilled water inta 

the cooling circut tank and check 


dne water level through the 


3) Remove the fitting (gooseneck) 
(3) which joins the boiler to the 
the three knobs (4) (5) 6) ofthe 
boiler cover and remove the cover. 
5) Place 
300 ml of water in the bottom of the 
boiler, insert the basket (9) IND 
which the dry herb to be distiled 
previously crushed, was placed. 
installment, (use a mortar and 
pestle, or a knife for this purpose) 
1t wouid be advisable, if possible, 
to soak the herb to be Sisilled in 
‘cold or warm water for about an 
hour. 6) Replace the cover (7), 
dg seren tho threo knobs û) () 
(6). position the gooseneck (3) 
CE T 
gies condenser 


5) Place tho flask under tho. 
condenser so that it can collect 
the distilate. 

6) Connect small plastic tubes 
tothe respective inlet and. 

outlet of the cooler. 

7) Insert the two rubber cape at the 


Teen 
و‎ n 
culata operator nie 

tor making sure thal caps are 
NURSE. 


o which they transmittheir smell and 
flavor giving rise to aromatic , 
wars or yobs. 


What are hydrosols? 
— are distilled waters. 


and of odorous and volatile principles 
contained in aromatic plants 

Sal extracted rom them b 

distin na su” 

Arr vals are died na ide 
órcompoundones depend 

n whalher hey arc obtain by 
ating one or more planis peter (or 
sempla: Bast « Rosemary or Chamome 
+ Rose, elc). 


ALAMBICCUS GAGGIA 


HOW TO ASSEMBLE IT - 


ER RTI 
up ihe ALAMBICCUS-ALAMBIC-CUS. 
according to ess subsequent stop 
according to hese su Steps: 
3) Make Sure thal ine a0 (12) under 
fins the citer e ght closed 

2) Remove the base and place 
jon a solid work surface (table 


etc) 3) Place the boiler in 
is seat 


4) Fix the glass condenser to tho. 
‘support rod by tightening it between 
the jaws of the clamp. 


HOW TO USE IT 


What are essential oils Almost 
Ree Se ee os 
Essential ois (or essences) are 
mixtures cf odorous and volatile 
Substances elaborated by plants 
‘and extracted from them by 
istilation. However, only a relätvely 

Smal number of herbs alow 

the extraction of the essential 

oil vith an average yield that is 
Sallstacory tom 4e aconomi pairt 

of view. Esseniial oils appear as 
colorless or variously colored liquids 
(chamomile blue, for example), 
volatile, almost insoluble in water 
Muere ا‎ 


C) In any case, always stop the 
SLAA falera ha volte oF 
water put in the boiler is used up. 
For example, if 300 mi of water 
have been placed in it, the precaution 
must be taken, in order to 

prevent he boiler iom remaining 
gy not jo distil m. 
386 mold. D is nol 
advisable to introduce loo large a 
volume of water into the boiler. 
since ts tumultuous baling may 
‘cause tho escape of boling macerata 
rather than steam. 
Hf this should happen, stop the 
ditilation process, lett cool down 
alittle, open the boller carefully and 
restore the correct volume ol water 
(from 300 mi to 500 ml) 


ALAMBICCUS GAGGIA 


WARNINGS 
‘ON USE 


The use ofthe AL AMBICCUS-ALAMBIC- 
CUS GAGGIAG requires compliance 
with some impe rues: 
A) After each distilation, remember 

1o carefully clean the x 
caliper, also using stong 

detergents, to remove oly residues 
Which tend to adhere to the walls 

and could give unpleasant | 
tastes during subsequent uses. For. 
similar reasons, be careful to rinse 
Wery wel, so as torómpva faces 
of tho detergent usad. The 
other parts of he dstiler must also 

be washed careful 

B) After each start-up, make 

sure that the cooling water is i 
actually circulating and check the 

water laval through the appropriate 
window. 


B) The best hycrosols will be obtained 
with the ratio of one part herb or 

‘one part نج‎ 

Example: f 100 g of dried herb are 
placed in the basket the most cdorous. 
hhydroso wil be the one obtained from 
first 100 ml of liquid leaked. C) 

We recommend storing the 

hydrolates, bollled in colored glass, i 
bottles, in Goal environments away 
fom liant (eo. refrigerator ess cold 


Recommended storage Imes: موی‎ 
20 days. s 


IMPORTANT, 


A) If you wish to obtain a greater 
quantity of essential oll, you 

can proceed win redtlatin. 

i| then proceed to put the li- 

fad bana ren tes fatto 
inthe boier and, after having 
replaced the already used herb with an 
iig nee orb he dato 


repeated, In his case, s redatiled water ic 
‘obtained from which filtration with a 

wet fier will be possible to separate a 
Quanti of essential oil that is approximately 
double the previous one, 


GUIDE 

TO 

THE DISTILLATION 
OF 

AROMATIC HERBS 


The instructions relating to the distillation of herbs refer to a distiller 


with a capacity of 1 litre, so for example if you have one with 3 
It. you must multiply everything by three. 


o E 
E $ 5B g 
i at 3 È 
HERBS = g E] E E 
— سے سے س س‎ 
GREEN ANISE . . e ‌ 
"ARANCIO AMARO (BIGARADIER) ۰ ۰ ۰ 
BASIL ۰ . © P 
ROMAN CHAMOMILE . ۰ © 
CITRONELLA . . . x 
EUCALYPTUS . . e. E 
—FENNEL (Plant and seeds) e . e e N 
JUNIPER (Berries) e e ۰ e 
LAURO e . . e 
LAVENDER ۰ ۰ g ۰ i 
MARJORAM ۰ ۰ a e 
MELISSA ۰ g g 
demand g ۰ e 
A THOUSAND LEAVES. ۰ . ۰ 
PINE (Buds) . . ۰ p 
RED ROSE . . . 
ROSEMARY . . . ۰ p 
SALVIA . . e ۰ ۰ 
SANTOREGGIA ۰ ۰ . i 
SERPILLO ۰ . ۰ ۰ 
TIME ۰ . e H 
TMO ۰ 0 ۰ ۰ . 
VERBENA . e ۰ 
VIOLETTA . ۰ 


THE AROMATIC HERBS ۰ 

OF MAURICE MESSEGUE 
FROM WHICH 

YOU CAN OBTAIN 

HYDROLATES AND ESSENTIAL OILS 


ALAMBICCUS GAGGIA 


BICCUS 


GREEN ANISE 


PIMPINELLA ANISUM/FAMILY: UMBRELLIFERAS 


Green Anise is an annual herb, native to the East, which grows throughout the 
Mediterranean basin. It is cited in the Bible, in sacred Indian texts and in the works of 
ancient medical scholars such as Dioscorides and Pliny who boast its stomachic, 

diuretic, carminative and even aphrodisiac properties. 

Popular medicine attributes carminative, anti-fermentative, galactagogue and 
antispasmodic properties to anise. 


ee 


HOW IT IS DISTILLED. 2 


1 Fill the boiler with 300 ml of water. 


2 Place 200 g of fruits (incorrectly called seeds) in the basket. 


3 Close the boiler hermetically by tightening the three knobs on the 
li 


4 Proceed with the distillation according to the instructions. 

5 The best quality aromatic water will be that obtained from the first 200 ml of released 
hydrolate. Anise hydrolate is clear, colourless, with a characteristic odor and 
flavour. 

6 With distillation, a thin layer of essential oil, of a beautiful pale yellow colour, is 


gradually formed, which separates from the hydrolat through filtration. It is collected 
with a dropper. 


| 


SALUTE 


Anise hydrolat is an excellent carminative and digestive. Drink a small glass 

shortly before main meals to stimulate the functions of the stomach, to avoid 
intestinal meteorism and in any case to maintain good functioning of the digestive 
system. In case of bad breath, its strong and pleasant aroma allows you to 

effectively perfume the breath, when it does not even remove the causes of this 
annoying disorder, often originating from poor digestion. 

To avoid fermentation of foods caused by long digestion, it is recommended 

to take 2-3 drops of essential oil on top of half a sugar cube after meals. 


BEAUTY 


لس دى—™ل™ل™ل™لل _——— 


KITCHEN 


Hydrosol is used in cooking to flavor sauces, condiments and vegetable soups. 


It is added by spoonfuls, avoiding heating the food so as not to cause the essence to 
evaporate and with it the loss of the aroma. 


ALAMBIGCUS GAGGIA 


ALAMB 


b s 


ARANCIO AMARO (BIGARADIER) 


CITRUS BIGARADIA / FAMILY: RUTACEAE 


The bitter orange is a tree native to China, a country from which it was exported 

to spread in the Middle Eastern and Mediterranean areas. 

It seems that bitter orange flower water, also called "naphae water", has a very 

ancient origin. Mattioli mentions it in his «Commentaries» of 1544 for its very valuable 
perfume and for its febrifugal, sudorific and eupeptic properties. From the 
distillation of the flowers, the essence of Neroli is obtained in the average ratio ofig 
per 1 kg of flowers. This precious essential oil achieved widespread fame when, in 
1680, Anna Maria, Duchess of Neroli, wife of Flavio Orsini, used it to perfume her gloves 
and bath water. After this event the name "Essenza di Neroli" was consolidated. 


HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 50 g of previously chopped flowers into the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 4 Proceed 
with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 50 ml of distillate. 
ILis a clear, colorless liquid with an extremely mild odor and a bitter taste. 


SALUTE 


The hydrosol enjoys safe stomachic and digestive properties appreciated in the inappe- 


ence and in laborious digestions. 
Italso has a tonic, carminative and mildly sedative action; the latter is 
advantageous in small stomach and intestinal disorders derived from the nervous 


system. 


BEAUTY 


Aromatic water is indicated for dry and couperose skin on which it has a 
decongestant and hydrating action. Itis often associated with millefeuille and rose 
hydrosol. 


KITCHEN 


ALAMRI(-CUS GAGGIA 


BASIL 


OCYMUN BASILICUM /FAMILY: LABIATE 


Basil is a small annual herb native to India, but now acclimated in all temperate 
countries. Its 


digestive, cephalic and diuretic virtues have already been reported by ancient doctors 
Romans and ‘0th century Arab herbal medicine. Basil 


leaves are recognized as having stimulating, tonic, digestive, anti-asthenic and 
balsamic properties. 


HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 70 g of shredded leaves in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions 
5 The best aromatic water will be the one obtained from the first 70 ml of distillate. 
The hydrolat appears as a clear, colorless liquid with a balsamic odor and flavour. 


SALUTE 


Hydrolat improves slow and laborious digestion, moderates intestinal meteorism 
and calms any small intestinal and digestive cramps. Taken consistently in doses 

of 3 glasses a day, it turns out to be a general stimulant. 

For external use, as a mouthwash, it helps against irritations of various types of the mouth and 
gums. This is due to the notable disinfectant power of the essential oil contained in 

the hydrolat. 


BEAUTY 


Basil aromatic water has energetic skin-stimulating, decongestant, 
revitalizing and tonic-refreshing properties. Cotton wool compresses soaked in 
basil hydrolate and applied locally for approximately 10 minutes are 
particularly suitable for tired and devitalized skin 


KITCHEN 


In the kitchen, aromatic water is used to flavor sauces and condiments, often in 
association with Rosemary and Sage, 


AKAMRIGCUS GAGGIA 


ROMAN CHAMOMILE 


ANTHEMIS NOBILIS / FAMILY: COMPOSITE 


Roman Chamomile is a spontaneous herbaceous plant in all temperate zones 

of Europe and America. It has beautiful white flower heads, 2-3 cm in diameter, 
whose essential oil content is a little higher than that of Matricaria. Galen and 
Dioscorides, the latter being Nero's doctor, held it in high regard for its febrifugal 
properties, while Nicola Lemery, in 1697, underlined its emollient, digestive. 
carminative and analgesic action. Today this aromatic herb is attributed 

with a digestive, antispasmodic, enmenagogue, febrifuge and vulnerary action. 


errr 


HOW IT IS DISTILLED 


4 Fill the boiler with 300 mi of water. 2 
Place 70 g of crushed flowers in the basket. 


3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions 


5 The best aromatic water will be the one obtained from the first 70 ml of released 


hydrolate. Chamomile hydrolat is clear, colourless, with a slightly penetrating aromatic 
odor, faint and refreshing. 


—_—_—_—_—_—_— 
SALUTE 


Roman chamomile hydrolat is indicated as a stomachic and decongestant of the 
stomach and intestines. For external use, in tablets, it gives good results in moderating 
irritation of the eyes and the surrounding area, in resolving annoying itching and 


redness, 


— aaaaaaaamamamamammņŇħįÃÅÁțy 


BEAUTY 


The hydrosol has a hydrating, calming, decongestant and emollient action. Its use 

is valuable as an anti-reddening agent for delicate and sensitive skin. Combined with 
Yarrow, Yarrow and Lime hydrolates, it becomes a useful lotion in the treatment of ı- 
skin redness due to external agents (wind, cold, etc.) or those characteristic of 

thin and sensitive skin. 


صل—3€31€ _ 


KITCHEN 


MBIGCCUS GAGGIA 


CITRONELLA 


GENUS CYMBOPOGON/FAMILY: GRAMINACEE 


Citronella is a perennial grass, spontaneous or cultivated in tropical regions 
(Java, Ceylon, Seychelles, India, Formosa, Honduras, etc.). 
The most valuable varieties are those from Java and Ceylon 
From the distillation of the leaves a yellow or yellow-brown essential oil is obtained 
which has a pleasant aromatic lemon smell 
The leaves of this Asian grass are believed to have stomachic, stimulant and 


antiseplic properties. 


= 


HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 50 g of carefully chopped leaves into the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 4 Proceed 
with the distillation according to the instructions 
5 The best aromatic water will be the one obtained from the first 50 ml of released 
hydrolate. Citronella hydrolate is clear, colourless, with a lemon odor and flavour. 


SALUTE 


Citronella hydrolat is useful for assisting slow and laborious digestion, 
It finds its optimal use as a mouthwash for mouth hygiene, especially after 
meals when there is a need to produce a mild disinfectant action. 


—————————E 
BEAUTY 
Citronella hydrolate is indicated for toning devitalized and asphyxiated skin. Thanks 


to its effective calming and refreshing action, it is particularly suitable for delicate 
skin with couperose often afflicted by a burning sensation and unsightly redness. 


— 


KITCHEN 


ALAMRBICCUS GAGGIA 


ALAMB: 


EUCALYPTUS 


EUCALYPTUS GLOBULUS / FAMILY: MIRTACEE 


Itis a large evergreen tree native to Australia, but today acclimated in numerous countries 
around the world for ornamental purposes or for the wood that can be obtained from it. In 
Europe it was introduced only in the last century by the German botanist Ferdinand von 
Muller, director of the Melbourne botanical gardens, and the first research on the essential 
oil obtained from the leaves dates back to 1870. 


The leaves enjoy expectorant, diuretic, antimicrobial, anticatarrhal and antiinflammatory 
properties. 


a 
HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 100 و‎ of well-shredded leaves in the basket. 


3 Close hermetically (tightening tightly) the three knobs on the lid. 4 Proceed 
with the distillation according to the instructions. 


5 The best aromatic water will be the one obtained from the first 100 ml of hydrolate released, 


Eucalyptus hydrosol is clear, colourless, with a camphorous odor and flavour. 


u 
SALUTE 


The hydrolat has a decongestant action on the urinary tract and is also recommended 
as a balsamic for the airways. It is useful in cases of colds (4 glasses per day) 

due to the disinfectant and sweat-reducing action of its essence. It is applied 
locally, in tablets, to clean small wounds or to accelerate the resolution of hematomas 

and ecchymoses. It can be used to deodorize and purify closed environments 
especially in cold seasons, thanks to its high balsamic properties. 


ا 
BEAUTY‏ 


Eucalyptus hydrolat is a good skin reactivator, precious for stimulating or 
revitalizing senescent skin. As a tonic, its daily use is recommended. 


KITCHEN 


ALAMRIRCUS GAGGIA 


FENNEL 


FOENICULUM VULGARE / FAMILY: UMBRELLIFERAS 


Fennel is a perennial herb native to the Mediterranean basin, where it grows 
spontaneously in arid and dry places. Y 
It has been known since ancient times, first as a food and later as a medicine. 


Pliny, in the 1st century, proposed twenty-two healing properties of this aromatic 
herb. 


Fennel is currently recognized as having carminative, diuretic, digestive and galactagogue 
properties. 


كك 
HOW IT IS DISTILLED‏ 


1 Fill the boiler with 300 ml of water. 7 
2 Place 200 و‎ of crushed fruits (improperly called seeds) into the 
basket. 3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 200 ml of released hydrolate. 


Fennel hydrolate is clear, transparent, with an aniseed odor and a 
bitter taste. 


—————— 


SALUTE 


Hydrolat is effective in aerophagia and intestinal meteorism but is also a 


good appetite stimulant ; . 
Applied in compresses, aromatic water can be useful in the treatment of even 
significant irritation of the eyes. 


———————À——————————————————————— 
BEAUTY 


Fennel distilled water is used as a decongestant especially in swollen 
and inflamed eyelids. 


——————————————————————— 
KITCHEN 


Aromatic water is used to flavor sauces, soups or vegetable broths. 


Al,AMBIGCUS GAGGIA 


JUNIPER 


COMMON JUNIPER / FAMILY: CUPRESSACEAE 


Juniper is an evergreen bushy shrub common in Europe, especially in hilly 
and mountainous areas 

This plant is remembered by Cato the Elder in «De re rustica» for its diuretic properties, 
while Abbot Sebastian Kneipp, a proponent of hydrotherapy and balneotherapy in the 
19th century, held Juniper in high esteem, which he considered an excellent purifier. 
Nicholas Culperer, in his famous «Herbarium», recalls that Juniper is useful in coughs, 

stomach pains and convulsions and cites it among the sovereign remedies against dropsy 
(excessive fluid retention). Today the fruits are considered diuretic, antirheumatic, anti- 
fermentative, eupeptic and purifying. 


— 


HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 200 g of fruits (or berries) in the basket, previously crushed. 


3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 


5 The best aromatic water will be the one obtained from the first 200 ml of released hydrolate. 


Juniper hydrolate is clear, vaguely greenish, with a characteristic aromatic 
flavor and smell. 


——— 
SALUTE 


Hydrolat is appreciated for its stomachic, carminative and sudorific properties. 


It is drunk in small glasses during difficult digestions and during spring treatments as a 
purifier. During the winter months, by placing the hydrolate in the humidifiers of the radiators, 

a pleasant deodorization of the rooms can be achieved, thanks to the gradual 
evaporation of the essential oil, rich in balsamic virtues. 


—— oo 


BEAUTY 


Juniper aromatic water is excellent for cleansing and toning the skin. Its use is especially 
useful for neglected, asphyxiated and relaxed skin. 


As a skin tonic, applied every day, it stimulates the skin, giving it an excellent 
appearance. 


— 


KITCHEN 


Hydrolat is used to flavor meat and fish dishes. 


LAMRIGGUS GAGGIA 


LAURO 


LAURUS NOBILIS / FAMILY: LAURACEE 


The Laurel is an evergreen tree, native to Asia Minor, but now spontaneous in 
the Mediterranean area, 

In Greco-Roman antiquity, this plant represented the symbol of victory 

and justice. Young medical school graduates were given a crown of 

laurel leaves and berries and the term “Baccalaureate” was derived from 

this custom, still in use today in France. 

Laurel leaves have digestive, stomachic, expectorant and antiseptic 

properties 


HOWIT IS DISTILLED. 


1 Fill the boiler with 300 ml of water. 
2 Place 50 و‎ of well-chopped leaves in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 50 ml of released 
hydrolate. Lauro hydrolat is clear, colorless and has a strongly aromatic smell and flavour. 


SALUTE 


Laurel hydrolat is a precious carminative that promotes the elimination of intestinal 
ges. It also has digestive properties that are particularly useful in slow digestion 
For external use, applied in tablets, it calms rheumatic pain. 


BEAUTY 


In frictions, on the scalp, the aromatic water of Lauro slows down hair loss because 
it revitalizes and tones the bulb. It also represents a skin stimulant to be 
applied 2-3 times a week in cases of asphyxialed, tired and devitalized skin. 


KITCHEN 


In the kitchen, hydrolate is precious for flavoring soups, sauces, fish preserves, vegetable 
broths, roasted meats and fish. 


ALAMBICCUS GAGGIA 


LAVANDA 


LAVANDULA OFFICINALIS / FAMILY: LABIATE 


Lavender is a small perennial bush originating, perhaps, from Persia. Today there 

are extensive cultivations of this beautiful aromatic plant in southern France. 

The Romans, who perhaps introduced it to England, made great use of it during thermal 
baths of which they were convinced admirers. In the 16th century Levanda 

was considered by Mattioli as a true panacea. Lavender has various actions: it is 
sedative, choleretic, antimicrobial, spasmolytic, carminative, stomachic. 


ت 
HOW IT IS DISTILLED‏ 


1 Fill the boiler with 300 ml of water. 
2 Place 50 و‎ of flowers in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 

4 Proceed with the distillation according to the instructions. 

5 The best aromatic water will be the one obtained from the first 50 ml of released 
hydrolate. Lavender hydrosol is clear, colorless and has a pleasant smell. 
6 During distillation, a layer of colorless essential oil is also formed, which 
is separated by filtration and collected with a dropper. 


—————— 
SALUTE 


The hydrosol has good carminative and stomachic properties used in intestinal 
meteorism and digestive difficulties. Drink 3-4 glasses a day. For compresses and 
compresses, aromatic water can be used effectively to cleanse abrasions and 
small wounds. To deodorize rooms, in the winter months, simply put hydrosol in 

the humidifiers of radiators: the evaporation of the essence produced by the heat 
will achieve two important results: pleasantly perfuming the room and making it 
easier for the room to breathe. purified air. The essential oil is taken in drops, 

2-3 at a time, on top of half a cube of sugar after meals as a relaxant and disinfectant. 


ي 


BEAUTY 


Lavender water has certain reactivating properties that can improve senescent 
skin, thanks to a high penetration power. Due to its disinfectant and 3 

stimulating action it represents a precious tonic recommended daily whenever 
active purification of the skin surface is necessary and in devitalized, atonic 

and asphyxiated skin, 

In all these cases, the hydrolat is applied using a well-soaked cotton 

ball, lightly tapping on the affected skin areas. 


ee 


و 


MARJOR 


ORIGANUM MAJORANA / FAMILY: LABIATE 


Marjoram is a perennial herb, cultivated since time immemorial throughout the 
Mediterranean basin for culinary uses. 


Ancient medical scholars held this small plant with white and purple flowers in 


high regard. Dioscorides and Pliny recommended it to promote the functions of the 
stomach and to "warm the nerves". 


During the Middle Ages it had great fame as a remedy for chest diseases and stomach 


weakness. Today 


this very aromatic plant is recognized as having stomachic, spasmolytic, 
sedative, antimicrobial and expectorant properties. 


ج 


HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 

2 Place 80 و‎ of flowering tops in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 4 Proceed 
with the distillation according to the instructions. 
5 The best aromatic water will be made up of the first 80 ml of released 


hydrolate. Marjoram hydrolate is clear, colorless or slightly yellowish, with a spicy odor 
and flavour. 


see 


SALUTE 


Aromatic water is truly effective in stimulating the appetite and promoting 
digestion. It is useful as a relief drink for not only digestive, but also intestinal and 
gastric difficulties. 


For inhalations, by placing 200 ml of hydrolat on the heat, you can inhale the 
vapors which, containing essential oil, are a good relief for colds and airway disorders 


in general. Better results are obtained by combining marjoram, mint and 
‘eucalyptus hydrolates. 


۳ aaaaaaaamamsmsmmħĂ 
BEAUTY 
Hydrolat is indicated for oily and impure skin characterized by an exaggerated 


secretion of fat. In these cases, combine the marjoram hydrolat with those of sage 
and rosemary 


— 


KITCHEN 


Distilled water, in spoonfuls, can be added to sauces, vegetable broths, to flavor 
canned meats and to roast meat and fish. 


ALAMBIGCUS GAGGIA 


MELISSA 


MELISSA OFFICINALIS / FAMILY: LABIATE. 


Lemon balm, also popularly called lemongrass due to its pleasant lemon 
smell, is a perennial herb that grows in southern Europe. During the 
Middle Ages, Melissa was used against melancholy, depression and to restore 
memory. 
This beautiful little plant, with white or pink flowers, gained wide fame in the 17th century 
because it was included in the composition of the Melissa Water of the Discalced 
Carmelites. The distillation of essential oil has a very low yield and for this reason it is 
very difficult to find it pure. 

Lemon balm is sedative, carminative, antispasmodic and stomachic. 


——————————————D 
HOW ITIS DISTILLED. 


1 Fill the boiler with 300 ml of water. 
2 Place 50 g of leaves in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be made up of the first 50 ml of released hydrolate. 
Melissa hydrolate is clear, colourless, with a pleasant smell and aromatic flavour. 
tico. 


——————— 


SALUTE 


Melissa hydrolate is used to combat stomach spasms, difficult digestion, 
heaviness in the head and, as a stimulant, intellectual fatigue. 


BEAUTY 


Externally, Melissa hydrolate, due to its skin properties, is used as a tonic and in 
stimulating preparations for devitalized and toned skin. For this purpose, mint, thyme 
and rosemary hydrolates are often combined. 


KITCHEN 


ALAMBIGCUS GAGGIA 


demand 
MENTHA AQUATICA, MENTHA PIPERITA / FAMILY: LABIATE 


Mint is a perennial herb widespread in Europe, especially at lower altitudes 
at 1800 m. 
The history of this aromatic herb is very ancient. Peppermint is mentioned in the Ebers 
papyrus vihich dates back to 17 centuries before Christ, but was also known in Chinese 
and Greek medicine. 
The Mentha genus is, from a botanical point of view, very complex because the 
various species hybridize easily, even spontaneously. 
All the different species (Peppermint, Aquatic Mint, Pulegium Mint, etc.) have the 
same medicinal properties. 
Mint leaves have digestive, carminative, antispasmodic, tonic and 
analgesic properties. 


تست 
HOW IT IS DISTILLED‏ 


1 Fill the boiler with 300 mi of water. 
2 Place 60 و‎ of chopped leaves in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 60 ml of released hydrolate. 
Mint hydrolate is clear, colourless, with an aromatic smell and flavour. 


SALUTE 


Mint hydrolate has highly appreciated tonic and digestive properties. It also 


represents a healthy deodorant and as a mouthwash and is excellent for removing 
bad breath. 


sw ل—ل—knkصدصnn‎ 


BEAUTY 


Mint hydrolate is refreshing and stimulating at the same time and with it you can 


prepare tonics and lotions with a eudermic and decongestant effect, especially if combined 
with red rose and Roman chamomile hydrosol. Associated 


with Sage and Rosemary hydrolates and indicated for preventing wrinkles and stretch 
marks on both the face and body. 


KITCHEN 


ALAMBIGCUS GAGGIA 


A THOUSAND LEAVES 
ACHILLEA MILLEFOLIUM/FAMILY: COMPOSITE 


Yarrow Yarrow is a very common perennial herb in the temperate zone of Europe, 
where it is often found in pastures, along roadsides and in fields. Its name 

derives from the mythical Achilles who, knowing the healing virtues of this. 

plant, used it to treat a wounded king. The use of yarrow in medicine is very ancient 
and Dioscorides already used it as a haemostatic. Popular medicine recognizes this 


herb as having stomachic, emmenagogic, anti-hemorrhagic, tonic, healing and 
antispasmodic properties. 


-e 


HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 2 
Place 70 g of flowering tops in the basket. 

3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 70 ml of released 
hydrolate. Yarrow hydrolate is clear, colourless, with an aromatic odor and a bitterish 
flavour. 


SALUTE 


Yarrow hydrosol promotes the secretion of gastric juice and therefore digestion. It is 
taken in small glasses as an adjuvant in difficult and laborious digestions. For 
external use, in tablets, it is useful for promoting the absorption of small hematomas 
and ecchymoses resulting from bruises. 


سس 


BEAUTY 


The applications of Millefeuille hydrosol are particularly interesting for the 
excellent calming results on red and irritated skin. 

It is often found associated with Roman chamomile, red rose and lime hydrosols for 
the treatment of couperotic, thin and delicate skin. 


— 


KITCHEN 


ALAMRICCUS GAGGIA 


PINE (BUDS) 


PINUS SYLVESTRIS / FAMILY: CONIFERS 


The pine is a tree, up to 30 m tall, very common on mountain slopes throughout Europe 

Hippocrates had already recognized the pectoral and balsamic properties of the leaves (needles) 

and pine buds, which he prescribed for lung diseases and sore throats. The gems 
« are recognized as having anticatarrhal, balsamic, bechic and diuretic properties. 


— 


HOW IT IS DISTILLED. 


1 Fill the boiler with 300 ml of water. 
2 Place 60 g of well-crushed buds into the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 60 ml of released hydrolate. 
Pine hydrolate is clear, colourless, with an aromatic smell and flavour. 


————— 


SALUTE 


Pine hydrolat is a safe adjuvant for various small respiratory disorders. 


Associated with 
Eucalyptus, Mint and Basil hydrosols for fumigations, it gives good results 


as a decongestant of the nose and upper respiratory tract, 
During the winter period, placing the hydrolat in the humidifiers of the radiators allows 


you will benefit from its deodorant and balsamic action. 


— 
BEAUTY 


Pine hydrosol is also a skin reactivator widely used to restore tone and 
vitality to tired skin. 
Combined with thyme hydrolat, it represents an excellent tonic to use as a 


adjuvant for the firming treatment of the Ds 
skin. In fragile and devitalized hair, hydrolat stimulates the bulb making it 


useful in toning scalp treatments. 


KITCHEN 


ALAMRIC-CUS GAGGIA 


Photo Zappino 


RED ROSE 


ROSA GALLICA / FAMILY: ROSACEAE 


The Red Rose is a small shrub often found in southern Europe and western 

Asia. The history of te "queen 

of flowers" is very ancient and Arab medicine used its petals, red and 

fragrant, for a thousand purposes. 

Rose petals have astringent, anti-inflammatory and tonic-bitter properties. 


ککkل—kkگگkkکگkLLگkگkALkککککک‎ 


HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 50 و‎ of well-chopped flowers in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 50 ml of released hydrolate. 
Red rose hydrosol is clear, colourless, has a rose-like smell and a sweetish flavour. 


SALUTE 


Rosa gallica hydrolate is used as a gargle or mouthwash for various types of irritation of the 
mouth and oral cavity, such as burning, itching, etc. In such cases it can be combined with 


Sage and Thyme hydrolates. 


— 


BEAUTY 


Rose water, astringent and soothing, is widely, used in cosmetics and is used 
in a large number of formulations for the hygiene and beauty of the body 

and face. In eye compresses, aromatic water normalizes eye irritation. 

The tonic, slightly astringent and refreshing properties of rose water are 
indicated for giving elasticity to prematurely aged skin tissues. 


———————————————e 


KITCHEN 


ALAMRICCUS GAGGIA 


ROSEMARY 


ROSMARINUS OFFICINALIS / FAMILY: LABIATE 


Rosemary is an evergreen bushy shrub native to the Mediterranean islands; today 
itis also widely cultivated in vegetable gardens for culinary 

use. Ancient phytotherapeutic medicine has exalted the medicinal virtues of this 

herb in liver diseases. With Melissa it enters the composition of the Queen of 
Hungary's Water, a true elixir of youth, According to legend, the formula was 
inspired in 1738, by an angel, to Elizabeth of Hungary who, now old, gained 

a second youth and with it the love of the King of 

Poland, Rosemary has choleretic, diuretic, carminative, stimulant and antispasmodic 


properties. 


———— سس‎ 
HOW IT IS DISTILLED 
4 Fill the boiler with 300 ml of water. 
2 Place 80 g of leaves in the basket 
3 Close hermetically (tightening tightly) the three knobs on the lid. 

4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 80 ml of released 
hydrolate. Rosemary hydrosol is colourless, clear, has a camphorous odor and a slightly 


bitter flavour. 
6 Using special filter paper, it is possible to isolate small quantities of essential 


cil (20-30 drops) which are collected with a dropper. 


—————— 


SALUTE 


Hydrolat is recommended as a stomachic, mild stimulant of liver function and 
antispasmodic. It is useful in difficult digestions and in states of lack of appetite in general, cases 

in which 3-4 glasses of hydrolate will be drunk during the day between one meal and 
another. The essential cil is taken in drops, 2-3 at a time, on top of half a cube of sugar, 
as an activator of metabolism and carminative. 


iT 


BEAUTY 


Rosemary hydrosol has skin-purifying, stimulating, reactivating and decongestant 
properties. It is very useful for purifying the skin, thus improving its vitality. 
Due to its decongestant properties it helps prevent irritation and redness and is 
excellent for baby's toilet. 

For fragile and falling hair it represents an excellent tonic because, rubbed on 


the scalp, it revitalizes the bulb by stimulating it energetically. 


سسس 


KITCHEN 


Hydrolat has multiple applications in the food sector; It is used for flavouring 
meat and fish dishes, sauces, condiments, soups and vegetable broths. 


ALAMBIGGUS GAGGIA 


SALVIA 


SALVIA OFFICINALIS / FAMILY: LABIATE 


Sage is a spontaneous perennial herb throughout the Mediterranean basin, where it grows 
in arid places and among limestone rocks. This plant, which releases à penetrating smell 
of camphor, like Rosemary, was considered a true panacea in ancient times and the 
nickname of Sacred Herb with which the Greeks designated it testifies to the high 

consideration in which it was held. 

Hippocrates, Dioscorides and Galen exalt its healing virtues in diarrhea, kidney and 

uterine diseases. The School of Salerno (around 1 100) believed, in a surge of confidence 
in the properties of herbs, that man cannot die if he cultivates Sage in his garden 
More prudently today this humble little plant is recognized as having siomachic, 
antimicrobial, choleretic, anti-sweat and anti-diarrheal properties. 


س 
HOW IT IS DISTILLED‏ 


1 Fill the boiler with 300 ml of water. 
2 Place 50 و‎ of carefully chopped leaves into the 
basket. 3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 50 ml of released hydrolate. 
Sage hydrolate is clear, colourless, with an intensely aromatic smell and 


flavour. 
6 Filtration of the hydrolate allows you to collect 10-20 drops of essential oil with a 


green color and aromatic flavour. 


...سس 


SALUTE 


Sage hydrolat is valuable for people with delicate stomachs and livers. In case of 
digestive disorders and to promote good liver function, a small glass of aromatic 


water is drunk shortly before main meals. 
For external use it is used in mouthwash or gargle, as an adjuvant in common 


disorders of the oral cavity and in daily oral hygiene. It represents an excellent 


breath deodorant. 
The essential oil is taken in drops, 2-3 at a time, on half a cube of sugar to 


combat the fermentation of foods in the intestine. 


سس 
BEAUTY‏ 


Sage water, due to its skin-purifying, stimulating and reactivating properties, gives 
good results on atonic, devitalized and relaxed skin. Due to its mildly disinfectant and 
{onic virtues, it is also used in lotions on asphyxiated skin and with blackheads. It 
is incomparable as a deodorant and refresher and for moderating excessive perspiration 
in various parts of the body (feet, armpits, etc.). 


—————77 
KITCHEN 


The hydrolate, due to its strong and penetrating smell, has excellent characteristics 
for flavoring foods of all kinds such as sauces, condiments, vegetable soups, roasted 
meats and fish. It is added by spoonfuls without further heating the food, to avoid 
evaporation of the essence. 


ALAMRIGCUS GAGGIA 


SANTOREGGIA 


SATUREJA HORTENSIS S. MONTANA / FAMILY: LABIATE 


Savory is a herbaceous plant that grows throughout Europe but is common in 

the Mediterranean basin, in dry and sunny places. 

In ancient times this aromatic herb had a reputation as a powerful aphrodisiac, 
capable of making «the fire of love blaze>> as Emilius Macer effectively reports. 

Even Ovid and Martial, in their poems, do not fail to 


praise it. Today savory is attributed tonic, expectorant, stomachic, carminative 
and antiseptic properties, 


—ÓM——————————————7—70 
HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 50 و‎ of carefully chopped leaves into the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 4 Proceed 


with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 50 ml of released hydrolate. 


Sage hydrolate is clear, colourless, with en intensely aromatic smell and 


flavour. 
6 Filtration of the hydrolate allows you to collect 10-20 drops of essential oil with a 


green color and aromatic flavour. 


————————— 


SALUTE 
Sage hydrolat is valuable for people with delicate stomachs and livers. In case of 
digestive disorders and to promote good liver function, a small glass of aromatic 


water is drunk shortly before main meals. 
For external use it is used in mouthwash or gargle, as an adjuvant in common 


disorders of the oral cavity and in daily oral hygiene. It represents an excellent 


breath deodorant. 
The essential oil is taken in drops, 2-3 at a time, on half a cube of sugar to 


combat the fermentation of foods in the intestine. 


i 


BEAUTY 


Sage water, due to its skin-purifying, stimulating and reactivating properties, gives 
good results on atonic, devitalized and relaxed skin. Due to its mildly disinfectant and 
tonic virtues, it is also used in lotions on asphyxiated skin and with blackheads. It 
is incomparable as a deodorant and refresher and for moderating excessive perspiration 
in various parts of the body (feet, armpits, etc.). 


س 


KITCHEN 


The hydrolate, due to its strong and penetrating smell, has excellent characteristics 
for flavoring foods of all kinds such as sauces, condiments, vegetable soups, roasted 
meats and fish. It is added by spoonfuls without further heating the food, to avoid 


evaporation of the essence. 


ALAMBIGGUS GAGGIA 


SALVIA 


SALVIA OFFICINALIS / FAMILY: LABIATE 


Sage is a spontaneous perennial herb throughout the Mediterranean basin, where it grows 
in arid places and among limestone rocks. This plant, which releases à penetrating smell 
of camphor, like Rosemary, was considered a true panacea in ancient times and the 
nickname of Sacred Herb with which the Greeks designated it testifies to the high 

consideration in which it was held. 

Hippocrates, Dioscorides and Galen exalt its healing virtues in diarrhea, kidney and 

uterine diseases. The School of Salerno (around 1 100) believed, in a surge of confidence 
in the properties of herbs, that man cannot die if he cultivates Sage in his garden 
More prudently today this humble little plant is recognized as having siomachic, 
antimicrobial, choleretic, anti-sweat and anti-diarrheal properties. 


س 
HOW IT IS DISTILLED‏ 


1 Fill the boiler with 300 ml of water. 
2 Place 70 g of flowering plant in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 4 Proceed 


with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 70 ml of released 


hydrolate. Savory hydrosol is a clear, colorless liquid, with an acrid taste and an aromatic 
odor. 


me 


SALUTE 


The aromatic water of Savory enjoys eupeptic, carminative and tonic properties 


and stimulating. 
It is precious for the intestine in general, in digestive atony and general 
fatigue. Due to its disinfectant properties, it is an excellent drink for illnesses Caused 


by colds 


II 


BEAUTY_ 


Hydrolat is advisable for asphyxiated, devitalized skin with a tendency to impurity, 
on which it has a stimulating, disinfectant and purifying action. It is often 
conveniently associated with Thyme, Lavender and Rosemary hydrolates. 


————————————— 
KITCHEN 


Itis used as a flavoring of foods such as sauces, meats, vegetable soups, etc. for 
which it can replace Thyme. 


SERPILLO 


THYMUS SERPYLLUM / FAMILY: LABIATE 


Wild Thyme is a perennial herb widespread throughout Europe where it grows almost everywhere 
in dry and sunny places. Theophrastus 

and Dioscorides already differentiated it from common thyme, recognizing it as having 
the same healing properties. 

The aromatic smell of Serpillo is softer and more nuanced than that of Thyme 
because it has a lower essential oil content. Popular medicine attributes digestive, 


purifying, balsamic, anticatarrhal, diuretic, antiseptic and carminative properties to 
this fragrant herb 


و 


HOW IT ۱5 DISTILLED. 


1 Fill the boiler with 300 ml of water. 
2 Place 150 و‎ of leaves and flowers in the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 
5 The best aromatic water will be the one obtained from the first 150 ml of 


released. Serpillo hydrolat is clear, colorless with a mild balsamic odor. 


— س‎ 
SALUTE 


The aromatic water activates digestion because it favors the increase in gastric 
juices, inhibits the formation of intestinal gas and acts favorably on the general tone, improving 
states of tiredness. For external use it is a disinfectant of the oral cavity 

and tonic of the gums. The constant use of mouthwash allows perfect oral 
hygiene. 


س 


BEAUTY 


Hydrolat is considered a good stimulant and has anti-senescent properties which 
are very useful for tired and devitalized skin. In fumigations, aromatic water is 
an excellent stimulant for pale and tired skin. 

The hydrolat, very cold, sprayed (using a normal linen or flower sprayer) on the 
breasts, will restore tone and elasticity, especially after weight loss and pregnancies. 


+« سس 


KITCHEN 


ALAMBICCUS GAGGIA 


ALAMBICCUS 


LIME 


TILIA CORDATA / FAMILY: TILIACEE 


The lime tree is a large tree common throughout Europe and is often found along the avenues of 
large cities and in parks. The flowers and leaves of this majestic tree were introduced into 
therapy only in the 16th century and are attributed to their sedative and diuretic properties. 
Popular medicine today recognizes the flowers as having sudorific, sedative, antispasmodic, 
emollient and bechic properties. 


——— 
HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 50 g of well-chopped leaves and flowers in the 
basket. 3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 


5 The best aromatic water will be the one obtained from the first 50 ml of hydrolate released 
to. 


Lime hydrolate is clear, colorless with a sweet and honeyed scent. 


سس سس سس سس 
SALUTE‏ 


The aromatic lime water provides well-being, aids sleep and promotes the resolution of 
muscular tension, especially localized in the lower abdomen. 

It is often combined with mint and verbena hydrolates to form a very pleasant compound 
hydrolate with digestive and relaxing properties. 


BEAUTY 


The hydrolate has a calming and decongestant action, effective for resting red and 
tired eyes. For this purpose it is best to combine it with Rose and Chamomile hydrolates. 


KITCHEN 


ALAMBICCUS GAGGIA 


ALAMBIC 


TIMO 


COMMON THYME / FAMILY: LABIATE 


Common thyme is a bushy shrub, like sage, lavender and rosemary, only 20-30 cm tall 
and very common in the scrublands of the Mediterranean region. Thyme 


was also known and appreciated by the doctors of Greek-Roman antiquity: 
Theophrastus, Dioscorides and Galen exalted its diuretic, purifying, carminative and pectoral 
virtues. 


Folk medicine attributes stomachic, balsamic, medicinal and, above all, 
antiseptic properties to the leaves of this small herb. 


— 


HOW ۱۲ ۱5 DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 150 و‎ of leaves in the basket. 
3 Close hermetically (ti htening tightly) the three knobs on the lid. 
4 Proceed with the distilation according to the instructions. 

5 The best aromatic water will be the one obtained from the first 150 ml of hydrosol. 

It is a slightly opalescent liquid, with an aromatic smell and flavour. 
6 During the distillation a layer of essential oil (20-30 

drops approximately) of a yellow-brown colour, very dense, which separates through 

filtration, finally collecting it with a dropper. 


——————— 


SALUTE 


The hydrolate has balsamic, digestive and disinfectant properties. It should be used 
consistently in intestinal fermentations, in case of disorders due to colds as an invigorating 


and sweat-inducing drink and to promote the purification of the organism. 
In spring, as a supplement to your daily diet, four glasses a 

day of Thyme, Rosemary and Sage hydrolate help eliminate excess 

toxins. 

Externally, applied in tablets, it helps to calm skin itching of various 
origins. Combined with sage hydrolat, in equal parts, it can be used as a 
refresher to combat mouth irritation. 
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BEAUTY 


Thyme aromatic water has stimulating skin properties useful for reactivating subcutaneous 


circulation and purifying the skin. 
Alone or combined, it is used profitably to obtain a bioactivating action on 
the skin, especially important for those skins that show signs of premature 


aging (wrinkles, etc.). 


KITCHEN. 


Hydrolat is used to flavor meat and fish dishes, soups and mines. 
vegetable stre. 


ALAMRIGCUS GAGGIA 


VERBENA 


VERBENA OFFICINALIS / FAMILY: VERBENACEE 


Verbena is a small perennial herb that grows commonly in uncultivated places, along the 
hedges and roads. 

The ancients attributed aphrodisiac properties to this herb, so much so that they called it «Herb 
of Venus” 

Itwas also recognized as having magical powers and soothsayers drank it before making 
predictions and propitiatory rites 


The leaves and flowering tops have stomachic, antispasmodic, tonic, astringent 
and febrifuge properties 


—————————————————————————————— 
HOWIT IS DISTILLED. 


1 Fill the boiler with 300 ml of water. 


2 Place 60 و‎ of well chopped leaves into the basket. 
3 Close hermetically (tightening tightly) the three knobs on the lid. 


4 Proceed with the distillation according to the instructions. 

5 The best aromatic water will be the one obtained from the first 60 ml of released 
hydrolate. Verbena hydrolate is clear, colourless, with a slightly bitter taste and 

a pleasant smell. 


a 


SALUTE 


Verbena hydrolat stimulates the appetite and is a useful aid for ailments 
of the stomach and intestines. 
Itis also recommended in spring treatments to promote the elimination of toxins and in 
this case it is associated with Violet, Sage and Laurel hydrolates. 
Applied locally in tablets, it is useful for promoting the resolution of ecchymoses and 
small hematomas. 


es 
BEAUTY 


Hydrolat has decongestant, soothing and calming properties. Combined with Roman 
Chamomile, Linden and Lavender hydrolates it becomes a soothing lotion particularly 
suitable for chapped and red skin. 

It is recommended to use it in tablet form on irritated and congested eyelids, in 
any case when the eyes feel tired. 


س 
KITCHEN‏ 


ALAMRIGCUS GAGGIA 


VIOLET (OR VIOLET) 


VIOLA ODORATA / FAMILY: VIOLACEE 


Violet is a perennial herb that commonly grows in grassy places in the woods. In 
ancient Greece, the distillation of the flower was already practiced to obtain very 
delicate perfumes, However, its healing virtues were also well known given that 
Hippocrates recommended it for lung disorders, depression and liver diseases. 
During the Middle Ages, numerous healing virtues applied to various illnesses 

were recognised. THE 

| Violet flowers enjoy expectorant, anticatarrhal, purifying, diuretic and bechic 
properties. 


HOW IT IS DISTILLED 


1 Fill the boiler with 300 ml of water. 
2 Place 50 g of flowers in the basket. 


3 Close hermetically (tightening tightly) the three knobs on the lid. 
4 Proceed with the distillation according to the instructions. 


5 The best aromatic water will be the one obtained from the first 50 ml of released 
hydrolate. Violet hydrolate is clear, colourless, with a delicate violet flavor and smell. 


———— ى 
SALUTE‏ 


Violet hydrolat, in tablets, is useful as a decongestant for irritated eyes; 


it can also be used as an adjuvant drink for spring cleansing 
treatments 


In these cases it will be best to combine it with sage and rosemary hydrolates. 


= 
BEAUTY 


Violet hydrosol enters the composition of tonic waters with a refreshing and 
decongestant effect, often in association with Rose hydrolate and Roman Chamomile. 


سس — 


KITCHEN. 


ALAMRICGCUS GAGGIA 


ALAMBICCU 


aii; ببس‎ 
COMMON NAME BOTANICAL NAME PROPERTY 
—— —————M 


Antiseptic, diuretic, expectorant, 
revulsive, sudorific 

Antidiabetic, antiseptic, hypotensive, 
vermifuge, diuretic, stimulant 
‘Astringent, tonic, vasoconstiictor 


Stomachic, anlifermentative 

Antiseptic, aperitif: carminative, tonic, 
sudorfic, digestive, stomachic 
"Antispasmodic, tonic, vermifuge, febrfuge 
Antiseptic, digestive, emmenagogue, — 
vermituge, stimulant 


es TUN — Photosensitizing 


Antiseotic, choleretic, healing. sweat- 
inducing, stimulant, purifying, diuretic 
Stomachic, carminative, stimulant ^ — — 
Apatiit, emmenagogue, hemostatic, 
sedative, stomachic 
Astringent, stimulant, stomachic 
Carminative, antiseptic, stomachic 
Saiminaive. digesive. emmenagogue, gelaciogague 
Antiseptic, cardiotonic, healing, 
hypoglycemic, diuretic, expectorant — . 


antiseptic, vasoconstrictor 
Carminalive, digestive, galactagogue, sudorific 
Antiseptic, antispasmodic, carminative, 
stimulating, 
vuinerary, antispasmodic, cholerelic. 
tonic, vermifuge - 
‘Antiseptic, antispasmodic, aperitif, 
vermifuge, stimulant, emmenagogue 
Antiseptic 
Antispasmodic, astringent, diuretic, 
hemostatic, hypoglycemic, tonic. vulnerary 
Antiseplic, astringent, healing, 
vermifuge, vulnerary, diuretic, sedative 


astringent, diuretic 
‘Antiseptic, astringent 

Analgesic, ای‎ emmenagogue, 

expectorant, stomachic, tonic 

Antiseptic, digestive, diuretic, tonic, 
expectorant, febrifuge, sudorific, 

vulnerary —— 

Antianemic, 2۳15۳070۳53۳57۲۲, sUmulant, 

anizopurifying, diuretic; emmenagogue, sedativo 
"Anisept 


Antihaemormegic, astringent, diuretic, sedat ve. 


————— 


‘Abies alba 
Allium sativum 


Hamamelis virginiana 
Anethum graveolens 


Angelica archangelica 


‘Artemisia absinthe 
That's right 

Trus bergamia 

E 


We are Brave. 
‘heart pen 


innamomun zeylanicum 


garlic onion 
EES SEES 


Cumincumin 
Coriander sativum. 


Inula helenium 


Artemisia dracunculus 


Eugeniacaryophillaia — 
Geranium robertianum 


Hypericum perforatum 
Humulus lupulus 


Melilotus officinalis 


Organum vulgare 


مات 


"White sandalwood 


Sassafras officinalis 


TWRITE FIR 
CARTE 


- MEDES 


7$ ANGELICA 
-ARTEMISA — 


7 TABSINTHE 


WERDIAN 
-  9BERGAMOT 
10 BRCH 


13 CINNAMON 


14 CARDAMOM. 


17 CYPRESS 


18 CUMIN 
18 CORIANDER 


20ENULA 


ERE 


22 CARNATION 
23 GERANIUM 


24 HYPERIUN 


= 


26 MELILOTO - 


27MYRILE—— — —— 


29 POPLAR 


30 PARSLEY 


31 SANDAL 
32 SASSAFRASSO: 
33 SE 


NAMES AND PROPERTIES 
OF SOME AROMATIC HERBS THAT 
CAN BE DISTILLABLE FRESH OR DRIED 


